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It appears that there are two variations a 
of this recipe. One calls for brown sugar : 
and sour milk; the other uses white sugar _ Pan 
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The other recipe will appear soon. © \ 
* 2 cups brown sugar 
Ye Gap shortening (Tfainor uses just (>) 
2 tablespoons) \ 
Y cup cocoa 
2% cups flour re 
Ye teaspoon salt, optional rc 


1 teaspoon baking powder 

1 cup sour milk or buttermilk 
¥% cup hot water 

1 teaspoon baking soda 

1 teaspoon vanilla 


| Cream the brown sugar and shortening, 
' then blend in the cocoa. Sift flour, salt and 
baking powder. Add to mixture with milk. 
Dissolve baking soda in the hot water; add 
| this, then vanilla. Blend well. 


Everyone chose different pan sizes. 

_ Grease and flour a 9-by-13, a sheet cake 
| pan, a loaf pan or 2 layers. Bake at 350 
degrees for about 30 minute 
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